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POLPO | 25
OCTOPUS, EVOO, SLICED POTATO, LEMON, RED ONIONS

CARPACCIO | 19
SLICED RAW FILET MIGNON, ARUGULA, PARMIGIANO,
LIGHT PESTO & TRUFFLE OIL

BURRATA | 18
PROSCIUTTO DI PARMA, CHERRY TOMATO, POLENTA,
BALSAMIC GLAZE

MEATBALL SKILLET | 17
BEEF MEATBALLS [3], MARINARA, PECORINO ROMANO,
CROSTINI

CARCIOFI RIPIENI | 21
STUFFED ARTICHOKE W. SEASONED BREADCRUMBS,
PARMIGIANO, GARLIC & OIL

VONGOLE OREGANATA | 19
BAKED LONG ISLAND LITTLE NECKS, LEMON, SEASONED
BREADCRUMBS

CALAMARI FRITTI | 19
SERVED W. MARINARA AND HOT CHERRY PEPPER SAUCE

TUNA TARTARE | 23
SUSHI-GRADE, QUAIL EGG, PINE NUTS, GARLIC,
PEPPERS, PEAR, CHIPS — MIX IT ALL TOGETHER

COZZE AL SUGO | 18
PEI MUSSELS, LIGHT TOMATO OR GARLIC & WHITE WINE,
CROSTINI

SALUMI E FORMAGGI BOARD | 26
ITALIAN CHEESES, MEATS, OLIVES, RED PEPPER

SHRIMP MELISSA | 22
EVOO, GARLIC, LEMON, WHITE WINE, TOUCH OF TOMATO,
CROSTINI

SPINACH +6

:H: OVER BROC RABE +7
CAPELLINI OR ZUCCHINI LINGUINI +6

HOT ANTIPASTI
BAKED CLAMS, STUFFED CLAMS, SHRIMP OREGANATA,
EGGPLANT ROLLATINI, FRIED CALAMARI

FOR 2: $42 FOR 4: $78 FOR 6: $108

M/@/a/o@/é/

SEAFOOD | 23
OCTOPUS, SHRIMP, CUTTLEFISH,LEMON,EVOO — SERVED COLD
CAPRESE | 18

SLICED FRESH MOZZARELLA & BEEFSTEAK TOMATO, BASIL, RED
PEPPER, EVOO, BALSAMIC

SUMMER | 18

LETTUCE, PEAR, FENNEL, CANDIED WALNUTS, GORGONZOLA,
CHERRY TOMATOES, LEMON DRESSING

CAESAR | 18
ROMAINE, PARMIGIANO, CROUTONS, CAESAR DRESSING

BARBABIETOLE | 18
ROASTED RED BEETS, ARUGULA, PISTACHIO, ORANGE, SHAVED
PARM, HONEY DRESSING

BALDORIA CHOPPED | 23

ITALIAN MEATS & CHEESE, RED PEPPER, TOMATO, OLIVES,
LETTUCE BALSAMIC & OIL

ADD ---- CHICKEN 8 TWO GRILLED SHRIMP 12

sid e s

ASPARAGUS PARMIGIANA 12 SPINACH 10
BROCCOLI RABE 11 ROASTED POTATOES 9

M/va

ORECCHIETTE ‘00-RECK-EE-ET-TAY’ | 26
BROCCOLI RABE, SAUSAGE, GARLIC, EVOO

STROZZAPRETI CALABRESI ‘STROHT-SAH-PREH-TEE’ | 26
SPICY POMODORO W. CALABRIAN CHILI

EGGPLANT RAVIOLI | 26
TRUFFLE CREAM SAUCE

PENNE ROMANA | 26
VODKA SAUCE, ITALIAN SWEET SAUSAGE

PACCHERI ALLA NORMA ‘PA-KER-EE’ | 25
MARINARA, ROASTED EGGPLANT, DRY-AGED RICOTTA SALATA

GNOCCHI AL PESTO | 26
HOMEMADE W/ RICOTTA, PESTO CREAM SAUCE

LINGUINI VONGOLE | 28
WHITE OR RED CLAM SAUCE, MANILA CLAMS

SPAGHETTI ALLA GRICIA ‘GREE-CHA’ | 26
PECORINO, SARAWAK BLACK PEPPER, CRISPY GUANCIALE

BUCATINI AMATRICIANA | 26
MARINARA, PECORINO, GUANCIALE

RIGATONI BOLOGNESE | 26
HOMEMADE MEAT SAUCE

W SIDE OF TODAY’S VEGETABLE UNLESS OTHERWISE STATED.
PRICES VARY ON SUBSTITUTIONS

SORRENTINO | CHICKEN 30 / VEAL 37

PROSCIUTTO DI PARMA, EGGPLANT, FONTINA, SHERRY WINE, TOMATO
SAUCE

MILANESE | CHICKEN 31 / VEAL 37
BREADED AND POUNDED, TOPPED WITH ARUGULA SALAD

MARSALA | CHICKEN 29 / VEAL 37
WILD MUSHROOMS, MARSALA WINE

SCARPARIELLO | 35
CHICKEN ON THE BONE, SAUSAGE, RED PEPPERS, HOMESTYLE
POTATO CHIPS, LEMON, GARLIC

SALMONE | 36
WILD N. ATLANTIC SALMON, PISTACCHIO CRUST, TEQUILA SAUCE

BRANZINO | 38
MEDITERRANEAN SEABASS FILET, WHITE WINE, LEMON, CAPERS,
WITH SPINACH

TONNO | 34
SEARED & SLICED TUNA, BALSAMIC REDUCTION — FENNEL &
ARUGULA RARE/MED RARE ONLY

COSTOLETTA DI MAIALE | 38
PAN-SEARED PORK CHOP, PROSCIUTTO, ASPARAGUS, PROVOLONE,
BROWN SAUCE

COSTOLETTA DI VITELLO | 63
160Z VEAL CHOP SEASONED & GRILLED, ROASTED POTATOES &
VEG

PORTERHOUSE FOR TWO | MP

340Z DRY-AGED PRIME CUT, GRILLED & SLICED,
DIANA MUSHROOM CREAM SAUCE ON SIDE, ROASTED POTATOES &
VEG

EGGPLANT ROLLATINI | 26
[3] STUFFED W RICOTTA & MOZZARELLA, TOMATO SAUCE,
PECORINO CHEESE - SERVED W. PENNE MARINARA

PARMIGIANA

SERVED WITH PENNE MARINARA

CHICKEN 31 | VEAL 36 | SHRIMP 34 | VEAL CHOP 65
MAKE IT VODKA +2

OUR MENU PRICES REFLECT A CASH DISCOUNT - A SMALL SURCHARGE IS APPLIED IF PAYING WITH A CREDIT CARD.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. GLUTEN FREE OPTIONS AVAILABLE UPON REQUEST.



	antipasti
	pasta
	POLPO | 25 octopus, evoo, sliced potato, lemon, red onions
	CARPACCIO | 19 sliced raw filet mignon, arugula, parmigiano, light pesto & truffle oil
	BURRATA | 18 prosciutto di parma, cherry tomato, polenta, balsamic glaze
	MEATBALL SKILLET | 17 beef meatballs [3], marinara, pecorino romano, crostini
	CARCIOFI RIPIENI | 21 stuffed artichoke w. seasoned breadcrumbs, parmigiano, garlic & oil
	VONGOLE OREGANATA | 19 baked long island little necks, lemon, seasoned breadcrumbs
	CALAMARI FRITTI | 19 served w. marinara and hot cherry pepper sauce
	TUNA TARTARE | 23 sushi-grade, quail egg, pine nuts, garlic, peppers, pear, chips – mix it all together
	COZZE AL SUGO | 18 pei mussels, light tomato or garlic & white wine, crostini
	SALUMI E FORMAGGI BOARD | 26 italian cheeses, meats, olives, red pepper
	SHRIMP MELISSA | 22 evoo, garlic, lemon, white wine, touch of tomato, crostini
	|| over
	spinach +6 broc rabe +7 capellini or zucchini linguini +6
	HOT ANTIPASTI baked clams, stuffed clams, shrimp oreganata, eggplant rollatini, fried calamari
	FOR 2: $42   FOR 4: $78   FOR 6: $108

	salads
	SEAFOOD | 23 octopus, shrimp, cuttlefish,lemon,evoo – served cold
	CAPRESE | 18 sliced fresh mozzarella & beefsteak tomato, basil, red pepper, evoo, balsamic
	SUMMER | 18 lettuce, pear, fennel, candied walnuts, gorgonzola, cherry tomatoes, lemon dressing
	CAESAR | 18 romaine, parmigiano, croutons, caesar dressing
	BARBABIETOLE | 18 roasted red beets, arugula, pistachio, orange, shaved parm, honey dressing
	BALDORIA CHOPPED | 23 italian meats & cheese, red pepper, tomato, olives, lettuce balsamic & oil
	add ---- chicken 8      two grilled shrimp 12
	sides
	asparagus parmigiana  12   broccoli rabe  11
	spinach  10   roasted potatoes  9
	ORECCHIETTE ‘oo-reck-ee-et-tay’ | 26 broccoli rabe, sausage, garlic, evoo
	STROZZAPRETI CALABRESI ‘stroht-sah-preh-tee’ | 26 spicy pomodoro w. calabrian chili

	EGGPLANT RAVIOLI | 26 truffle cream sauce
	PENNE ROMANA | 26 vodka sauce, italian sweet sausage
	PACCHERI ALLA NORMA ‘pa-ker-ee’ | 25 marinara, roasted eggplant, dry-aged ricotta salata
	GNOCCHI AL PESTO | 26 homemade w/ ricotta, pesto cream sauce
	LINGUINI VONGOLE | 28 white or red clam sauce, manila clams
	SPAGHETTI ALLA GRICIA ‘gree-cha’ | 26 pecorino, sarawak black pepper, crispy guanciale
	BUCATINI AMATRICIANA | 26 marinara, pecorino, guanciale

	RIGATONI BOLOGNESE | 26 homemade meat sauce


	secondi
	SORRENTINO | chicken 30 / veal 37 prosciutto di parma, eggplant, fontina, sherry wine, tomato sauce
	MILANESE | chicken 31 / veal 37 breaded and pounded, topped with arugula salad
	MARSALA | chicken 29 / veal 37 wild mushrooms, marsala wine
	SCARPARIELLO | 35 chicken on the bone, sausage, red peppers, homestyle potato chips, lemon, garlic
	SALMONE | 36 wild n. atlantic salmon, pistacchio crust, tequila sauce
	BRANZINO | 38 mediterranean seabass filet, white wine, lemon, capers,  with spinach
	TONNO | 34 seared & sliced tuna, balsamic reduction – fennel & arugula rare/med rare only
	COSTOLETTA DI MAIALE | 38 pan-seared pork chop, prosciutto, asparagus, provolone, brown sauce
	COSTOLETTA DI VITELLO | 63 16oz veal chop seasoned & grilled, roasted potatoes & veg
	PORTERHOUSE FOR TWO | MP 34oz dry-aged prime cut, grilled & sliced,  diana mushroom cream sauce on side, roasted potatoes & veg
	EGGPLANT ROLLATINI | 26 [3] stuffed w ricotta & mozzarella, tomato sauce, pecorino cheese - served w. penne marinara
	PARMIGIANA  served with penne marinara CHICKEN 31 | VEAL 36 | SHRIMP 34 | VEAL CHOP 65
	make it vodka +2


